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Welcome to the first edition of the all new Calabrian Voice 
English speaking newspaper. We hope you enjoy and     
remember to click online and bookmark today. 



NEWS IN ENGLISH 
UK's first chart topper and Godfather actor Al Martino dies. 
American crooner had Britain's first No 1 in 1952 and played 
Johnny Fontane in classic gangster film 
 
The American singer and actor Al Martino, who had the UK's first No 1 record, has 
died at the age of 82. 
His song Here in My Heart took the top spot when the New Musical Express intro-
duced its chart in November 1952, and stayed there for nine weeks. 
Though 50 years have passed, only six singles have stayed at No 1 for longer, 
most notably Everything I Do (I Do It for You) by Bryan Adams, which topped the 
charts for 16 weeks. 
Martino died at his childhood home in Philadelphia. A former bricklayer, he played 
Johnny Fontane, a role inspired by Frank Sinatra, in the 1972 film The Godfather 
and sang the title score, The Love Theme from the Godfather. His character in the 

1972 Francis Ford Coppola 
classic, which starred Marlon 
Brando and Al Pacino, is a 
singer and occasional actor 
and the godson of Brando's 
mafia boss character, Don Vito 
Corleone. 
Despite his brush with the act-
ing profession, Martino was 
best known as a jazz crooner. 
His other hits included Spanish 
Eyes, Can't Help Falling in 
Love and Volare, but Here in 

My Heart remained his only UK No 1. His last rendezvous with the charts came in 
1973, with a re-release of Spanish Eyes. 
Martino's chart career in the US was stalled by the growth of rock'n'roll in the late 
1950s, but he returned during the 1960s with a run of Billboard hits. 
In the 1980s he left his record company and continued to perform on the club cir-
cuit. 
His most recent album, Style, was made nine years ago. 
The Italian-American crooner, born Alfred Cini, was one of a number of south Phila-
delphia-born singers, including Bobby Rydell, Frankie Avalon, Fabian and Chubby 
Checker. 
 

 

France and Italy have 
emerged as countries ap-
pearing set for strong eco-
nomic growth in the months 
ahead. 
 
The latest 
composite 
leading indi-
cators 
(CLIs) from 
The Organi-
sation for 
Economic 
Co-
operation and Development show 
the two countries - which are already 
out of recession - to have seen re-
spective improvements of 1.3 points 
and two points in August 
This put France up 6.6 points higher 
than in August 2008, while the an-
nual improvement in Italy was 10.4 
points.  
Such figures may suggest that the 
property markets in those countries 
will be able to enjoy healthy growth 
as a result of strong economic recov-
eries.  
France has already had a potential 
boost in recent days with news that 
the uSwitch.com Quality of Life In-
dex has rated it the best of ten major 
nations in Europe as a place to live. 
This was based on factors such as 
life expectancy, healthcare invest-
ment, the cost of living and weather. 

  ADVERTISING & SALES 
Tel: +39 0963371487 or  
info@calabrianvoice.com 



Does your property come to completion soon here 
in calabria?  
Have you thought about rental Management?  
We are now looking for pr operties to go on our 
books for next summer. To have that option you 
need to be advertising your property now in order 
to gain some bookings from next years season. 
For more information please visit us at the Via 
Marcello Slamone 110 in Pizzo or call  
 tel: +39 0963371487  
Calabrian Services 
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Thank you for visiting the 1st issue of the 
Calabrian Voice. 
After 15 months of being editor and creator 
of the Vibo Voice and Pizzo Express eng-
lish language newspaper we have now 
moved on and launched the all new 
Calabrian Voice English language newspa-
per. 
We have also launched online this month 
and you can find us at  
www.calabrianvoice.com. 
    
COME ONE COME ALL IS THE CRY. 
If you have any comments, stories or wish 
to  announce an event here in Vibo Valen-
tia we hope you will use this publication 
and be part of our family. 
ENJOY... 

Please contact us with your ques-
tions and comments and we will be 
happy to add it to our publication. 
 
Paul and Lorraine 
 
The Calabrian Voice 

LETTERS FROM THE EDITORIAL TEAM 

READERS LETTERS 

Italy's Berlusconi backs Blair for EU president                                             (AFP) – 2 hours ago 
 
ROME — Italian Prime Minister Silvio Berlusconi on Wednesday lent his backing to the nomination of former leader Tony 
Blair for the future presidency of the European Union. 
"Tony Blair has what it takes to become the EU's first president," Berlusconi said in a letter published in the conservative 
Italian daily Il Foglio. 
"My government and I will do our best to ensure that a great political heritage built from courage, balance and prudence ... 
will not dissipate," he wrote. 
The job will not even come into force before the Lisbon Treaty is ratified in all 27 member states and, after this month's 
Irish vote, the Czech Republic and Poland are still to complete the process. 

Nevertheless Blair has emerged as the early favourite for the key post, with support not 
only from the British government but also from France. 
But resistance is growing to the idea, notably in the Benelex countries Belgium, Luxem-
bourg and The Netherlands, which last week wrote a joint letter saying Blair "is not the 
best placed" candidate. 
They said the future EU chief must "demonstrate his European engagement and a devel-
oped vision on all the Union's policies." 
Italian Foreign Minister Franco Frattini admitted last week that Blair's chances suffer from 
Britain's euroscepticism. 
"We appreciate the man, but we are nevertheless aware of these limits, we do not deny 
them," he told the leading daily Corriere della Sera. 

INFO@CALABRIANVOICE.COM 
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Authentic Calabrian food 
served all day. 
Pizza's, pastas and meats, 
and speciality fish dishes 
from local fishermen. Take 
away food available.              
Via San Francesco 

AMBASCIATA DI CALABRIA 
Typical Calabrian Cuisine 

  Bar Gelateria 

Ercole 

Ta
rt

uf
o 

Piazza della  
Repubblica, 18 
89812, Pizzo V.V. 
Tel: 0963 531149 

Produzione Propia 
Glute n free  ice cre am available 



Italy's Mussolini was British se-
cret agent: report 
 
(AFP) – 5 hours ago 
LONDON — Italian dictator Benito Musso-
lini had a brief career as a British secret 
agent, the Guardian newspaper reported on 
Wednesday, quoting research by a Cam-
bridge University historian. 
In 1917, Mussolini, then working as a jour-
nalist, was paid 100 pounds a week by se-
curity service MI5 to campaign for Italy to 
continue to fight alongside the allies in 
World War One. 
"Britain's least reliable ally in the war at the 
time was Italy after the revolutionary Rus-
sia's pullout from the conflict," Cambridge 
historian Peter Martland told the Guardian. 
"Mussolini was paid 100 pounds a week 
from the autumn of 1917 for at least a year 
to keep up the pro-war campaigning -- 
equivalent to about 6,000 pounds a week 
today." 
Martland made the discovery as he studied 
papers belonging to Samuel Hoare, MI5's 
man in Rome at the time, who was in 
charge of some 100 British intelligence offi-
cers in Italy. 
As well as publishing pro-war propaganda 
in his paper, Il Popolo d'Italia, Mussolini 
also reportedly agreed to send Italian army 
veterans to beat up peace protestors. 
"It was a lot of money to pay a man who 
was a journalist at the time, but compared 
to the four million pounds Britain was 
spending on the war every day, it was petty 
cash," Martland said. 
"I have no evidence to prove it, but I sus-
pect that Mussolini, who was a noted wom-
aniser, also spent a good deal of the money 
on his mistresses." 
Fascist Mussolini took power in 1922 and 
cooperated with German Nazi leader Adolf  
Hitler during W orld W ar Two. He was killed 

by Italian 
partisans in 
1945. 

Al Pacino traded body for 
food, shelter 
 
Hollywood star Al Pacino has 
revealed he traded his body for 
food and shelter when he was 
living as a struggling actor in Sic-
ily, Italy.  
The Godfather actor spent time 
in his family's native Sicily in 
1960 after dropping out of school 
to pursue his big screen dreams 
and found himself struggling. So 
he decided to sell his body to 
keep a roof over his head, re-
ports imdb.com.  
Pacino, 69, also admits he often 
awoke to regret his decision.  
"At 20, I lived in Sicily by selling 
the only asset I had - my body. 
An o lder woman traded food and 

housing 
in return 
for sex. 
I woke 
morn-
ings not 
really 
loving 
myself," 
he said.  

 

We are the best of friends 
The patient shook his doctor's hand in 
gratitude and said, "Since we are the 
best of friends, I would not want to insult 
you by offering payment. But I would like 
for you to know that I had mentioned you in my will." 
 
"That is very kind of you," said the doctor emotionally, and then added, 
"Can I see that prescription I just gave you? I'd like to make a little change." 

Useful telephone      numbers in V.V. 
 
 
Police                       112/ 
Ambulance              118 / 
Fire                           115 
Doctors                     0963532237 
Coastguard              0963531470 
Pharmacy                 0963531148 
Train station             0963572713 
Translations             3275380267 
Taxi                           3383211380    
Airport                      0968414111 
 
 

  ADVERTISING & SALES 
Tel: +39 0963371487 or  
info@calabrianvoice.com 



  ADVERTISING & SALES 
Tel: +39 0963371487 or  
info@calabrianvoice.com 

PUB - PIZZA  
SPECIALIST PASTAS 

All major live football events shown, Piazza 
della Repubblica 33/34 

Tel: 320 4512435 

Pub—Beer—Football 
Pizzeria—Pasta Specialities  

Where Does Italian Food History Begin? 
 
Italy is one of the oldest countries in the world, and thanks to 
the geographical boundaries of the Mediterranean Sea and 
the Alps it has remained largely unchanged throughout his-
tory. Even during the Roman Empire, Italy was set apart. Le-
gions that had been abroad always knew when they had re-
turned to the mother country. Italian food history, however, 
reaches far beyond the country's borders. 
For starters, look at pasta. There is much historical debate on 
its origins, but many historians point to Marco Polo's voyages 
to the Far East, from which he returned with all manner of 
foreign spices and foods, as the venue from which pasta 
came. The Chinese had cooked with noodles for centuries, 
and Marco Polo's men encountered the same on their trav-
els. 

The tomato, 
now considered 
a staple in Ital-
ian cuisine, was 
long thought to 
be poisonous, 
partly because 
it is related to 
the deadly 
nightshade 
plant. Other 
Europeans 
found it to be 

palatable long before the first Italian cook simmered some 
down to make tomato sauce. 
The Greeks, neighbors and frequent military rivals of the Ital-
ians, had a great amount of influence on Italian cuisine, es-
pecially in the area of spices and the preparation of seafood. 
Calamari, or squid, now a common dish on every Italian res-
taurant menu, was originally something Greeks were known 
for consuming. 
The Roman Empire's excursions into North Africa were an-
other fertile breeding ground for culinary expansion. The 
number of herbs, spices and vegetables that entered the Ital-
ian menu from Egypt and the other African territories is un-
countable. 
Even today, Italian food history continues to evolve. Much of 
the changes now, though, take place beyond the shores of 
Italy. In America, for example, chefs like Mario Batali have 
fused classic Italian dishes with American cuisine to come up 
with dishes that combine the best of both worlds. In cities and 
towns all over the country, chefs are taking traditional ingredi-
ents and combining them in new ways. In what could per-
haps be called a "full-circle" journey for pasta, some Italian-
Asian fusion restaurants are even beginning to evolve. 
But perhaps the best way to get a full idea of Italian food his-
tory is to get out and eat some. Better yet, eat a lot! Eating 
Italian food is always better than Italian food history. 

FIND YOUR PERFECT HOLIDAY HERE / OWNERS ADVERTISE HERE  

REGISTER NOW AT WWW .CALABRIANVOICE.COM 



FURNITURE PACKAGES 
DEEP CLEANING 

SNAGGING REVIEWS 
PROPERTY MANAGEMENT 

RENTALS 
AIRPORT TRANSFERS 

HELP WITH PROPERTY SALES 
UTILITY CONNECTION 

FURNITURE INSTALATION 
AND MORE 

 
CALL US OR VISIT AT OUR OFFICE IN VIA    

MARCELLO SALOMONE, PIZZO. 
TEL: +39 0963371487 OR MOB: 327 5380267 
OR VISIT WWW.CALABRIANSERVICES.COM 

Italy: Government 
offers $290         
discount for bikes. 
 
Bikes, long the stuff of 
students and environ-
mentalists in this fashion 
capital, are catching on 
with mainstream Milan-
ese.                                

By Anna Momigl iano | 10.13.09  
MILAN, ITALY – There’s a green side to the economic crisis 
in this fashion capital: People are commuting by bicycle more 
often. Until a couple of years ago, bikes were relatively rare 
in this chaotic city of 1.3 million – and were mostly             
associated with high school students or hard-core              
environmentalists. But now more Milanese are relying on 
bikes to get around, driven by the high cost of fuel and      
government incentives. 
The Italian government has long subsidized the car market, 
offering economic incentives to those who bought Italian-
made cars, most notably Fiats. But it has recently started 
subsidizing the bicycle market as well: Citizens can buy 
bikes with a 30 percent discount, saving up to €200 (about 
US$290). 
The Ministry for the Environment invested €7.7 million ($112 
million) in the program, which in theory is available             
nationwide. But so far it has proved to be effective only here 
in the north – possibly because this is the only region where 
people can pedal to work without needing much athletic 
preparation (the Po Valley is the only large flatland of this 
mountainous country). Since last April, when the program 
started, 35,000 subsidized bikes have been sold in Milan. 
“Now the most important thing is to make sure those bikes 
are really used in everyday life,” says Eugenio Galli, who 
heads a cyclists’ association. “Incentives are a good thing, 
but one also needs facilities.” Here in Milan, the local authori-
ties are also pushing for making the city more bike-friendly, 
building bike paths and creating a bike-share service for 
those who don’t want the hassles of owning a bike. For a 
yearly fee, people can pick up a city-owned bike in a number 
of dedicated spots, and drop it off in another. 

Bad weather in Italy: storms and strong winds on the South and 
on isles  
 
 
Rome, Italy - A possible improvement is forecast on Friday 
(W APA) - "The Italian Civil Defense Department, on the basis of available forecast, 
has issued a notice for unfavourable weather conditions that predicts from the sec-
ond part of today, on Wednesday October 14, precipitations also of storm and 
downpour aspect of strong intensity at first on Sardinia and then from the evening to 
Sicily and Calabria.  
 
The phenomena could be accompanied by strong blasts of wind and electrical activ-
ity. Rains and storms will expand from tomorrow, on Thursday October 15, to all 
Southern regions and mainly on two major isles and on Calabria. Reinforcement 
winds from North and increasing wave-motion on Tyrrhenian, the straits of Sicily 
and Ionio Seas.  
 
A possible improvement of the weather conditions is predicted on Friday, also if the 
Southern regions will be interested by a remaining fickleness with connected phe 
nomena" 
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Family run restaurant Specialising in  fresh seafood 
Calabrian style located on  

Via Salomone Marcello 128, Pizzo  
Tel: 096353729 6 Mob: 3388108123  

LA LAMPARA 

www.calabrianservices.com  



Polenta With Baccala 
 
This recipe is for the traditional Italian seafood 
called baccala, which is simply salted cod, which is 
cooked in a tasty tomato sauce and served over soft polenta. A very hearty, filling dish that reminds one of simpler times. The onl y trick to this dish is to 
remove as much of the salt as possible from the cod before cooking. You do this by soaking in fresh w ater for two days prior to use, changing the water 
three times a day.  
Serves 4  
 
Salted Cod ( About 1/2 Pound Prepared Per Pers on) 
1 (28 oz) can of Crushed Tomatoes ( I prefer Pomi Brand which is 26 oz)  
3 Cloves of garlic Minced, 1 Small Onion, Finely Ch opped, 1 Stalk of Celery Finely Chopped, 1 
Carrot, Chopped  
3 Tbs. Olive Oil, Salt & Pepper (Add Salt Only At The End If Needed! ), 1 Bay Leaf, Pinch of Red 
Pepper Flakes  
Fresh Parsley  
Polenta:  
9 Cups of Cold Water, 2 Tablespoons Salt, 2 Cups Cornmeal  
Prepare the baccala by soaking in the refrigerator in fresh water for two days prior to cooking, 
changing the water three times a  day. Rinse, and pull out any bones with tweezers, and cut into 
pieces.  
To make the sauce heat the olive oil in a medium sized saucepan and add the onion, celery and 
carrot. Cook until tender, and then add the garlic. Cook only 1 minute and add the tomatoes and 
seasonings to the pot. Stir well , and bring to a boil. R educe to a simmer and cook for about 30 
minutes.  
While the sauce is cooking, begin to prepare the polenta. Bring the water to bo il in a separate pot over medium heat. Add the salt and reduce the heat to 
medium low. Once the water is simmering, slowly start  pouring in the cornmeal in a thin stream, stir constantly to prevent lumps. Once all the cornmeal 
has been added, keep the mixt ure at a slow simmer and cook stirring occasionally until soft, about 30 -40 minutes. Place a large scoop in each serving 
bowl an d let sit 5 minutes.  
After the tomato sauce has cooked for 30 minutes. add the cod to the sauce and simmer for an additional 20  minutes. Check for seasonings and serve 
over each bowl of polenta, garnished with fresh parsley.  

History of Italian Food - Magna Graecia 
 
The Italians believe the nourishing and tasty 
Italian cuisine was borrowed from the Gree ks. 
The regular meals consisted of food prepared 
from chickpeas, lupins, dry figs, pickled olives, 
salted and dry fish and pork. On occasion s 
such as weddings or festivals various delic a-
cies were prepared. A few dishes belonging to 
Magna Graecia include sweet meats made 
from almonds and walnuts, honey sauces, 
soups and meat in vinegar. Sumptuous feasts 
were ass ociated with ancient Roman nobles.  
 
History of Italian Food - Middle Ages 
 
Italy was invaded by barbarians during the 5th 
centur y AD. The cuisines of Barbarians were 
different from that of Italians. The Barbarians 
cuisines consisted of dishes such as stuff ed-pastries, baked pies and roasted meats. The barbarian 
cuisine has influenced the Italian dishes to an extent. The Italians introduced fresh fruits and veget a-
bles in their diet in the early 1000 AD. This period is known as the revival of the Italian culinary art.  
 

A LITTLE HISTORY 
If you know of a restaurant that has 
given you great service together 
with great    flavours then please 
contact us with your review. We 
hope to keep this open for the  
public to contribute as you are the 
future  clients. When writing your 
review we may wish to edit before 
printing in order to add further 
comments, information etc. Please 
c o n t a c t  u s  a t  :                                         
info@calabrianvoice.com 

RESTAURANT REVIEW 
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Welcome to the all new Calabrian 
Voice English speaking newspaper 
food and drink page. 
Over the next months we will bring 
you stories, recepies and some 
great information about your       
favourite food and drink from the  
region. 
 
We are always looking for new   
stories and recipies so please   
contact us here or view our food 
and drink page at  
www.calabrianvoice.com 

Cookbook Review ~ Simple Cook-
ing by Antonio Carluccio 
 
 
Antonio Carluccio's Simple Cooking, his latest cookbook 
just recently published, is indeed a breath o f fresh air at a 
time when many new Italian cookbooks seem to be taking 
regional classics and tweaking them to the point they ar e 
no longer even recognizable. As the title suggests, the 
book is packed with easy, simple to follow recipes that Mr. 
Carluccio has collected over his fifty years of experience 
with Italian cuisine. I have almost all of Carluccio's earlier 
cookbooks in my personal cookbook co llection, and this 
book follows the same principles his earlier books do 
which is the basis of why Italian cuisine is so apprecia ted 
around the world. In Simple Cooking, as in his earlier 
books, Carluccio uses the best fresh, local ingredients, 
and prepares them in simple, straightfo rward methods 
that preserve and enhance the ingredient's special cha r-
acteristics.  



LANGUAGE CENTRE  
Corsi di inglese  per tutte le esigenze e per 
tutti i livelli: corsi bambini, Teen -agers, adulti, 
corsi individ uali, collettivi e aziendali, corsi 
post-universitari.  
Non solo inglese ma anche: corsi di lingua 
tedesca, spagnola e italiano p er stranieri.  
 

ISTITUTO GAMMA 
Formazione aziendale e manageriale,corsi 
per la patente internazionale del computer 
( ICL).  
I certificati di studio rilasciati dal Language 
Centre sono utilizzabili a livello europeo, sia 
per l’impiego pubblico che privato.  
Per informazioni rivolgersi presso:  
BRITISH INSTITUTES 
Viale Kennedy,65  
89900-Vibo Valentia  
Telefono e fax: 0963 -43466 indirizzo  
email:vibovalentia@britishinstitutes.it  
Web:www.britishinstitutes.it  

 

TIPS FOR ITALY 
Once you arrive in Italy it will pay to find an alternative to taxis as they tend to be very expensive. There are  
buses, trains and local operators that will transport you to your destination for a better price  

LAMEZIA 
PIZZO 

LA MARINELLA 
BRIATICO 

ZAMBRONE 
TROPEA 

1,2,3 BEDROOM APART-
MENTS, HOUSES AVAILABLE 

NOW FOR SUMMER 09. 
BOOK NOW FOR WINTER 
FOR SKIING IN THE SILA 

MOUNTAINS 

Long term and 
short term lets 

With over 40 years experience working in the public and private  sector we at St u-
dio Ruoppolo are able to advice and assist in your move to Italy.  
Whether you are thinking of opening a business, relocating or just visiting we can 
help with your questions.  
We are a small family company located in Pizzo in Calabria so  please come and 
see us at our offices or email for more information.  

If you are like many people who have bought here in calabria in a development you 
will have come across the situation where your property is complete and it is time to 
organise a management committee for your building. This is a r equirement here in 
Italy that will save you time and money on your new home. The proc edure is very 
simple, firstly a company is formed to manage the development. This company will 
be responsible for ensuring that t he development is kept legal, clean and habitable. 
Once the company is formed it will then have the responsibility to maintain the public 

spaces in the development such as stairways, car parks, lift, ga rdens and swimming pools and ensure that all the relevant taxes, insurances and maint e-
nance works are carried out.  
We are able to help you in this matter.  
For further information please contact ourselves here at Studio Ruoppolo at : studioruoppolo@libero.it or                         
call + 39 0963 53120 or visit www.calabrianservices.com/condominiums for more information in English 
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Italian researchers find rare black coral forest 
 
ROME (Reuters) - Italian researchers said on 
Thursday they had found one of the largest for-
ests of rare black coral in the world off south-
ern Italy and a related coral species never be-
fore studied in its natural habitat. 
Investigators said they used a remote-
controlled submarine to film the forest of An-
tipathes subpinnata coral, spanning an area 
the size of two soccer pitches, submerged at a 
depth of 50-100 meters between mainland Italy 
and the island of Sicily. 
Officials said they were not disclosing the exact 
location of the discovery for fear that treasure hunters could plunder the rare coral, 
used to make jewelry. 
"The coral we found has a great value, primarily because of its rarity," said Silvestro 
Greco, head of the environment agency for the southern Italian region of Calabria. 
"If somebody with no conscience knew exactly where they were, I think there would be  
risks. That's why we have not really disclosed where they are." 
Black coral's living tissue is brightly colored, but it takes its name from the distinctive 
black or dark brown color of its skeleton, highly prized as an adornment. It is listed as 
endangered by the Convention on International Trade in Endangered Species. 
Simone Canese, chief researcher of the 1 million euro exploration project which has 
been running since 2005, said progress in underwater technology was permitting 
breakthroughs in the filming and study of new marine habitats. 
"W e found an extremely rare species of black coral, 'Antipathes dicotoma', that had 
never been observed alive in its environment. There were only 5 fragments of it kept in 
museums," Canese told Reuters. 
"W ith the recent increase in underwater exploration, more of them may be discovered 
but we have provided the first images of them, alive, in their environment." 
The discoveries were made in the Strait of Messina, which separates Sicily from 
mainland Italy, close to the town of Scilla. The waterway was held to be the home in 
Greek mythology of sea monster Scylla, which together with Charybdis menaced ships 
in the channel. 
(Reporting by Daniel Flynn) 

DOCTOR JOKE 
 
I have good news and bad news  
Patient: I'm in a hospital! Why am I in 
here? 
 
Doctor: You've had an accident invol v-
ing a bus.  
 
Patient: What happened?  
 
Doctor: Well, I've got some good news 
and some bad news. Which would you 
like to hear first ? 
 
Patient: Give me the bad news first.  
 
Doctor: Your legs were injured so 
badly that we had to amputate both of 
them.  
 
Patient: That's terrible! What's the 
good news?  
 
Doctor: There's a guy in the next ward 
who made a very good offer on your 
slippers.  
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Air Malta to link Reggio Calabria to Paris  
 

As from 16 November, Air Malta will be making a  
once-weekly flight connecting Reggio Calabria to 
Paris Orly. 
 
The flight will leave Malta at 7am, landing at Reg-
gio after 50 minutes and then taking off for Paris 
at 8.30am, where it will arrive at 11.30am. The 
return flight will leave Paris at 11.45am, arriving at 
Reggio at 2.10pm, leaving there at 2.50pm and 

arriving in Malta at 3.40pm. 
 
Reggio Calabria has been waiting for this link to be re-established for 40 years. At the 
beginning of the 1970s, flying to Paris represented the most glamorous trip one could 
take and a flight to Paris was also the first international flight from Reggio airport. 

FIND YOUR PERFECT HOLIDAY HERE / OWNERS ADVERTISE HERE  
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CONTACT THE OFFICE 
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Real Estate Serratore in Calabria 
 
Are you looking for a property here in 
Vibo Valentia, call Katia on +39 
0963537271 for professional and expert 
advise. 
 

—————— 
Studio apartment for sale at Pizzo 
Beach club,  
5 star resort in Calabria. 76,900 Euro. 
Studio sleeps 2 adults, 2 kids. The    
Complex is on the beach, comprises of 
swimming pools, tennis courts. Pizzo 
beach club will be completed March 2010 
Building is ahead of schedule, therefore 
should be available before March 2010 
76900 Euro is the discounted price!  
9000 Euro discount!! 
 
lisa.lindsay2007@hotmail.co.uk 
00 44 7963736499 

ALL ADVERTISMENTS ARE 
PRINTED IN THE MONTHLY  
EDITION OF THE CALABRIAN 
VO ICE AND ARE ALSO            
INCLUDED ON THE WEBSITE 
L O C A T E D  A T                               
WWW.CALABRIANVOICE.COM. 
IF YOU REQUIRE ADDITIONAL 
PRIC ING FOR MULTIPLE       
ADVERTISING  OR LONGER    
I N C L U S I O N S  P L E A S E         
CONTACT THE OFFICE IN 
PIZZO OR CALL 0963371487. 

REAL ESTATE: 

OFFERTA SPECIALE  
 

SE SI PAGA UN ANNO, 30%  SCONTO  
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WE ARE ALWAYS 
LOOKING FOR JOKES 
AND RIDDLES SO 
PLEASE SEND TO US 
HERE AT THE VIBO 
VOICE......... 

14 Fruit-bearing tree whose leaves 
were used by Adam and Eve in the 
Bible to cloth themselves (3)  
15 Nigel ---, 1992 world Formula 1 m o-
tor racing champion (7)  
18 River in Germany that flows past 
Berlin to the Havel at Spandau (5)  
19 Michael ---, Conservative M.P.  for 
Surrey Heath from 2005 (4)  
20 A member of an Indian religion 
founded in the 16th Century (4)  

ACROSS 
3 Wimbledon men’s singles tennis champion 1976 -
80 (5,4)  
8 Mark ---, comic actor who played Dr. Alan 
Statham in the televis ion series Green Wing (4)  
9 and 23 ‘The --- ---’, 1927 children’s book by John 
Masefield (8,4)  
10 Television presenter whose cre dits include Miss 
Naked Beauty and How to Look Good Naked (3,3)  
13 Sandstone formation in Australia that is also 
known as Ayers Rock (5)  
14 Enzo ---, racing-car designer born in Modena, 
Italy in 1898 (7)  
15 Russian space station that was launched in 
February 1986 (3)  
16 The --- goose is the largest of the wild geese 
native to the UK (7)  
17 Bobby ---, comedian -impressionist whose tel e-
vision roles have included Vinnie Monks in the 
soap EastEnders (5)  
21 Unit of astronomical distance equivalent to 
3.262 light year s (6) 
22 Cartoon inhabitant of Jellystone National Park 
(4,4) 
23 See 9.  
24 City in the W. Netherlands that houses a naval 
base (3,6) 
 
DOWN 
1 2004 horror film starring Sarah Michelle Gellar 
(3,6) 
2 Juha ---, winner of the 1993 
World Rally Champ ionship 
(9) 
4 River in N. India also called 
the Yamuna that joins the 
Ganges at Allahabad (5)  
5 River in S.W. Alberta, Ca n-
ada that flows south -east into 
the South Sa skatchewan 
River (3,4)  
6 Prison on a US navy ship 
(4) 
7 Chief coal mining and i n-
dustrial region of Ge rmany 
(4) 
11 US city on --- Island in S.
E. Texas that was famously 
struck by a hurricane in 1900 
(9) 
12 1939 film starring Greta 
Garbo in the title role that 
was a Best Picture Oscar 
nominee (9)  
 

The Code of Ethical Behavior for Patients 
 
1. Do not expect your doctor to share your discomfort.  
Involvement with the patient's suffering might cause him 
to lose valuable scientific objectivity.  
 
2. Be cheerful at all times.  
Your doctor leads a busy and tr ying life and requires all 
the gentleness and reassurance he can get.  
 
3. Try to suffer from the disease for which you are being  
treated.  
Remember that your doctor has a professional reputation 
to uphold.  
 
4. Do not complain if the treatment fails to bring  relief.  
You must believe that your doctor has achieved a deep 
insight into the true nature of your illness, which tra n-
scends any mere permanent disability you may have e x-
perienced.  
 
5. Never ask your doctor to explain what he is doing or 
why he is doing it.  
It is presumptuous to assume that such p rofound matters 
could be explained in terms that you would understand.  
6. Submit to novel experimental treatment readily.  
Though the surgery may not benefit you directly, the r e-
sulting research paper will surely be of widespread inte r-
est.  
 
7. Pay your medical bills promptly and willingly.  
You should consider it a privilege to contribute, however 
modestly, to the well -being of physicians and other h u-
manitarians.  
 
8. Do not suffer from ailments that you cannot afford.  
It is sheer arrogance to contract illnesses that are beyond  
your means.  
 
9. Never reveal any of the shortcomings that have come 
to light in the course of treatment by your doctor.  
The pat ient-doctor relationship is a privileged one, and 
you have a sacred duty to protect him from exposure.  
 
10. Never die while in y our doctor's presence or under his 
direct care.  
 
This will only cause him needless inconvenience and e m-
barrassment.  
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For all your service needs in Calabria please visit us at www.calabrianservices.com  
Or call the office on +39 963371487 or use o ur UK number + 44 2081330172  

Rome's nickname is "The Eternal City."  
 
Florence is home to Italian art.  
 
A vespa is an Italian -made motor scooter that 
many people ride around busy city  
Since October 1946, the national anthem of Italy 
has been Inno de Memeli  .  
 
The Italian flag is gre en, white, and red.  
 
The colors of the Italian flag represent three vi r-
tues: hope (green), faith (white), and charity red.  

Napoleon spent his first exile on the 
Italian island of Elba.  
The Alps mountain range form part of 
Italy's northern border, and for a long 
time, protected the peninsula from 
invasion.  
Italy has three active volcanoes: V e-
suvius, Etna, and Stromboli.  
Naples is the largest city in southern 
Italy.  
Next to Rome, Milan is the second -
largest city in I taly.  



TORINO 27 - INTERNATIONAL FEATURE FILM COMPETITION 
 
 
The main competitive section of the festival is reserved to directors making  
their first, second or third film and this year presents fourteen newly  
produced films that have not yet been presented in Ital y. As always, the  
festival concentrates on “young” cinema and focuses primarily on searching  
out and discovering innovative tale nts that express the best contemporary  
trends of international independent cinema. Over the years, the  
festival has awarded priz es to the debut works of filmmakers like Tsai  
Ming-liang, David Gordon Green, Chen Kaige and Lisandro Alonso. These  
works belong to the cinema “of the future” and represent a variety of ge n-
res, 
languages and trends. Thus, documentaries (one of today’s fundamental  
expressive “genres”) will not only participate in the  competition  
that is reserved specifically to Italian documentaries but will also participate  
in all the sections of the festiva l, including the main competition. In  
2008, prizes were awarded to Tony Manero by Pablo Larraín (Best Film),  
Prince of Broadway by Sean Baker (Special Jury Prize), Emmanuelle D e-
vos 
in Non-dit by Fien Troch (Best Actress) and Alfredo Castro in Tony Manero  
(Best Actor).  

 

 
Merano Wine Festi-
val, November 2009 
This event takes 
place near Bolzano in 
Italy´s far north, in the 
heart of Trentino Alto 
Adige. It is one of the 
most exciting and best organized wine fairs in Italy. 
More info on the Merano Wine Festival 
Where to stay: Hotel Villa Tivoli in Merano is elegant with 
stylish rooms. 
What to do: The Dolomites are to your east for taking in 
some nature and fresh air. For wine tasting, you can head 
south towards Trento and visit some of the wine estates 
there, info here. Further south you have Valpolicella and 
Lake Garda, why not combine the Merano wine festival 
with a culinary and wine weekend? 

Location: A3 Pizzo - 1st right - 1st right again in La Marinella, 
Pizzo, V.V. Call 338-4114003 or visit  www.thefairywell.com 

 
 

LIVE MUSIC - FOOD - IRISH DRINKS 
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